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Produce of the month: Sweet Basil, Cinnamon Basil, Cucumbers, Carrots,
Salad Mix, Spinach, Corbra and Walla Walla Onions, Zucchini squash, and other
summer squash, Long Green Beans, Potatoes, Baby Boc Choy, Kohlrabi, Tatsoi,
Mizuna, Arugula, Kale, Tomatoes, and Swiss Chard.

FEATURED RECIPE

Tatsoi, Mizuna and Edamame Salad with Sesame Dressing Recipe
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Servings: 4

Tatsoi cabbage has small, heart-shaped, green leaves that are beautiful in
salads. Mizuna, another Japanese green called for in this main-dish salad, has
feathery leaves and a peppery flavor.

Ingredient List
Sesame Dressing
o 3 Tbs. roasted sesame oil
e 2 Tbs. tahini
o 2 Tbs. seasoned rice wine vinegar
e 1 Tbs. low-sodium soy sauce
Salad
e 1 1/2 cups frozen shelled edamame, thawed
e 2 cups tatsoi leaves
e 2 Cups mizuna
e 1 cucumber, peeled and sliced
o 1 8-0z. pkg. baked teriyaki tofu, cubed
e 1 green onion, sliced
» toasted sesame seeds
Directions
1. To make Sesame Dressing: Whisk together sesame oil, tahini, vinegar and
soy sauce in small bowl.
2. To make Salad: Cook edamame according to package directions. Rinse
under cold water to cool. Drain well.
3. Divide edamame, tatsoi, mizuna, cucumber, tofu and green onion among
4 plates. Drizzle with Sesame Dressing. Sprinkle with sesame seeds, and
serve.

Subscription Plans: Full share (feeds 4-6 adults) $500 or $25 per week. Half
share (feeds 2-3 adults) $300 or $15 per week. To subscribe, go to
http://seattlemarketgardens.org/ and complete the application and mail it to P-
Patch Community Gardening Program, 2301 South Jackson Street, Suite 208,
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Seattle, WA 98144. If you have questions when completing the subscription
form, please email Michelle Jones, Marketing Manager, at
michellej58 @hotmail.com
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